@ongress of the United States

House of Representutives
Washington, BE 20515

|CE AURORA CONTRACT DETENTION CENTER
ACCOUNTABILITY REPORT
ELECTRONIC REQUEST

Date:

Requested by:

Transmitted by:

Were electronic files sent?

YES A

19 January 2022

DAY

MONTH YEAR

Kevin Vargas, Community Media and Constituent Liaison

NAME

PosITION

ICE Denver Field Office Executive Review Unit

NAME

No O

POSITION

How many people are currently being cohorted/quarantined due to sickness?

Number of people currently cohorted/quarantined due to sickness: 11

FOrRMAL COUNTS: 2.8 V. A.

How many people were most recently formally counted in this facility?

Number of people most recently formally counted in the facility: 452

How many people formally counted in this facility describe themselves as the following gender?

Female: | 26 |
Male: 426
Nonbinary: n/a

Prefer not to say: |

n/a
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How many people formally counted in this facility describe themselves as transgender?

Number of people that describe themselves as transgender: 2

How many people have been brought into the facility this week?

Number of people brought into the facility this week: 18

How many people have left the facility this week?

Number of people who left the facility this week: 76

How many people and where did those who left the facility go?

Released into community: [ unknown |

Formally removed from the United States: [ unknown |

Moved to other facility: unknown

Other : unknown

How many people are currently being housed in the Annex?

Number of people who are being housed in the Annex: 161
Female:| 25
Male: 136
CovVvID-19 CONFIRMED CASES*: New Cases this week : ~ Total to date since March 30, 2020:
Individuals Housed in GEO Facility: 20 770
ICE Detainees: 9 561
ICE Employees: 0 2
GEO Employees: 10 192

DOCUMENTS RECEIVED:
Daily Kitchen Opening and Closing Checklists

RECEIVED ¥ NOT RECEIVED O
Daily Foods Production Service Records

RECEIVED ¥ NOT RECEIVED OJ
Temperature Logs

RECEIVED ¥ NOT RECEIVED OJ
Law and Leisure Library Logs

RECEIVED ¥ NOT RECEIVED O
Medical Staffing Update

RECEIVED NOT RECEIVED O

*All reports concerning infectious disease are confirmed with the Tri-County Health Department and/or the Aurora Fire Department
Version 1.3




SUPPLEMENTAL NOTES:

Request for information made on January 17, 2022. All population numbers current as of
January 24, 2022.

KITCHEN DOCUMENTS:
Opening/Closing Checklists and Menu provided, see attached documents.

MEDICAL:

Johnny Choate, Facility Administrator, provided the following weekly update on medical
staffing which is current as of January 19, 2022:
1 - Health Services Administrator

2-PA's

1 - Medical Doctor

9 - RNs*

7 —LPNs

2 - Psychologist

1 - Licensed Clinical Social Worker

3 - Medical Records Clerks

1 - X-ray Technician

4 - Telepsychiatrists

2 - Dentists (part-time; 40 hours/week total)

1 - Dental Assistant

* denotes change in staffing level from previous week

TEMPERATURE CHECKS:
Logs provided; see attached documents.

LAW LIBRARY:

Logs provided for January 11, 2022- January 17, 2022 but not attached as they contain

personally identifiable information. Logs record law library usage by dorm, which ranged from

one to seventeen detainees visiting the law library at each provided opportunity. Logs indicate that
dorms that did not use the library were either new intake dorms, on restriction, or detainees

were offered time in the library and refused.

COVID-19 Updates:

Aurora Fire Rescue received an update from the GEO Facility Administrator related to
COVID-19. They informed us that they have zero (0) positive cases for ICE staff, and ten

(10) positive cases amongst the GEO staff. They have also reported twenty (20) positive cases
this week amongst the ICE detainees, and zero (0) positive cases amongst USMS detainees.

Official COVID-19 statistics for "ICE Detainees under COVID Monitoring" provided via ICE.gov.
The numbers in this report are accurate as of January 24, 2022.

Statistics for "Total Individuals Housed in GEO Facility" and "GEO Staff" are verified via
Aurora Fire Rescue and are current as of January 24, 2022.
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ADULT CYCLE MENUS

These menus are proprietary an intenciad solely for the use of GEO Group Facilities.
Dissemination, forwarding or copying of these menus are strictly prohibited.

MENU DATE: 5/15/2021 C7CLE 3  WEEK-AT-A-GLANCE
BREAKFAST LUNCH DINNER
MONDAY Cinnamon Oatmeal Sloppy Joe on Bun Polish Sausage
Turkey Ham Potato Salad Rice
Pancakes Carrots Grilled Cabbage
’O Syrup Tossed Salad Beans
\ \ Margarine Dressing Roll
Sugar Onion Margarine
Caoffee Spice Cake wi fging Fortified Sugar Free Beverage
Milk 2 % Fortified Sugar Free Tea
TUESDAY Dry Cereal Taco Meat Chicken Patty
Breakfast Sausage Gravy Spanish Rice Whipped Potatoes
Diced Potatoes Beans Gravy
\\\\ Fruit Salsa Peas & Carrots
Biscuit / Margarine Shredded Lettuce Bread
Sugar Shredded Cheese Margarine
Coffes Tortillas Fruit Cobbler
Milk 2 % Fortified Sugar Free Tea Fortified Sugar Free Beverage
WEDNESDAY Oatmeal Chopped BBQ Chicken Fideo w! Meat Sauce
Breakfast Sausage Pinto Beans Greon Beans wi Onions
Pancakes Potato Satad Shredded Lettuce
\ \/)/ Syrup Cols Slaw Dressing
Margarine Bun Garlic Bread
Sugar Yeltow Cake / Choc Icing Fruit
Coffea Fortified Sugar Free Tea Fortified Sugar Free Beverage
Milk 2 %
THURSDAY Cream of Rice Enchilada Casserole Fajita Meat
Breakfast Sausage Spanish Rice Grilled Onions & Peppers
Coffea Cake Pinto Beans Refried Beans
) Frult Salsa Grilled Potatoes
\ \\7 Sugar Salad/Dressing Saisa
Coffee Cornbread Tortilia
Milk 2 % Margarine Fortified Sugar Free Baverags
Baked Apple Crisp |
Fortified Sugar Free Tea
FRIDAY Dry Cereat Tuna Salad Chili Mac
Creamed Meat Gravy Grilled Potatoes Pinto Beans
Fried Potatoes Green Beans Corn Salad
\ | & Biscuit Cole Staw Garden Salad } Dressing
: \ Margarine Ketchup Roll
Sugar Bread Margarine
Coffee Brownle Fortifiéd Sugar Free Beverage
Mifk 2 % Fortified Sugar Free Tea
SATURDAY Oatmeai Turkey, Sliced Meatballs
’ Scrambled Eggs Vegetarian Beans Mixed Vegetables
Breakfast Sausage Com Salad Rice -
. g Gravy Mustard Lettuce Salad
\ \ \< Biscuit Mayo Dressing
A Margarine Bread Ketchup
! Sugar Cake wi icing Rolt
Coffea Fortified Sugar Free Tea Margarine
Mitk2 % Fortified Sugar Free Beverage
SUNDAY Dry Cereal Chicken Salad Salisbury Steak wi Gravy
Scramblad £ggs wi T-Ham Potato Salad Rice
Salsa Carrot & Celery Sticks Carrots
\Q Cinnamon Roll Green Beans Beans
W\ Tortilla Shredded Lettuce Tortillas
. Sugar Onion Strawberry Cake
Coffee Bread Fortified Sugar Free Beverage

Milk 2 %

Fortifled Sugar Free Tea

SUBSTITUTIONS OF EQUAL VALUE MAY BE MADE AS NEEDED BY THE FOOD SERVICE MANAGER

Signature on file / 811201

Corporate Manager Food Service Menu Systems/Dietitian




FOOD SERVICE
UNIT: AURORA KITCHEN

Eocuie Servicest

OPENING and CLOSING CHECKLIST Cy¢ J ¢

M‘\

- ;//

“od Tepe

Date: | / 10 } 2L Time:0 %[5 AM Time: \@%a PM
Shift Checklist ' AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft X N
Workers reported to work, no open sores, X -
fever, cough, shortness of breath, chills, 4 2 -
no skin infection, and no diarrhea T .
Kitchen is in good general appearance X M
All kitchen equipment operational & clean > Y
All tools and sharps inventoried X ¥
All areas secure, lights out, exits locked D ol ~
Menu Items 8 & § | X | -x 5
PRODUCTION SHEET & %‘@ & ‘5:9 & \\»“% 5 @F & ¢y ‘t&‘?
Breakfast Temperatures \ D\'L \3 | [T 11917 (33 [t et [3s [@2T|Ex [ er
Menu Items il N - >
’}/;d' Uf(ﬁh @*E*} < %ﬂ‘yb s é?‘ NIY @’ﬁ’
Lunch Temperatures | {2] W03 (3% & (33 [Vt | vt [EA | X137
Menu Items $.jSV o oet o I B RN Y- 4
ThossPe ooy o SREN gl o
Dinner Temperatures [PAD | V07 220 (325 "\& %% | WP A g (£«
DISH MACHINE Temperature| Wash 150+ | Rinse180+ If Needed
Temperatire apconding 1o mannfacturer’s spocificitions Breakfast | /99 /7!
‘and chemioal agent used n Final Rinse Lunch | S, LR\
| Dimer | B | {[p> [ —j5
POT and PAN SINK Temperature| Wash 110 F | Rinse 110 F | Sanitizer-200ppm
me Tm?smw E’? chenical agen Breakfast | /A J /AP Z&D pon
Lunch 122 LA Zeeh
e Dimer | WS | 120 | 260 g
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in | Walk-in |
orbelow | 35-40F | 35-40F
Record témperatures, Freezer and Walk-ins AM [ -7.7 35.4| 36.7
Record temperatures, Freezer and Walk-ins PM [ Do [ Rl [33.(
. DRY STORAGE | Temperature 45-80 Area | Areal | Areal
Record temperatures Dry Storage Areas AM | ¥ (7%
Record temperatures, Dry Storage Areas PM (24 =10
Hot- Water Temps in sink AM PM
/ﬁ, i i)

\J.UU,,“_W(G A Signature, Cook Slipervisor (PM)

UCLM

FOOD SERVfCE MANA
NF-6-2-20

t[!BIZﬁJ
DATE !

Ny oy pm

—

U



el

Sacure Services

FOOD SERVICE

UNIT: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Date: O|- “’ Z-OZZ

Cy e 3

Time: D457 AM  Time: ]SQ() ( PM /

Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft N4
Workers reported to work, no open sores, 4 Y
fever, cough, shortness of breath, chills, % X _
no skin infection, and no diarrhea X e
Kitchen is in good general appearance X X X
All kitchen equipment operational & clean v | X @i AO P ToolS Inventoried wods
All tools and sharps inventoried N Aon€-
All areas secure, lights out, exits locked '
Menu Items |4 o | x Y | ]
PRODUCTION SHEET | - T Y %f & w“’é K& | | o8 {,\M &
Breakfast Temperatures | 10T | (4% | 183 € (38 |7 | [Tt R nt
Menu Items oo g L a A 4
ot g’ a8 8 o | g (P
Lunch Temperatwes |} 64 s |163 [T T29 3% lgx lgs Lov[ 120
Menu Items pli+ " $ b T
g [0 R, 09 |yl gl ol
Dinner Temperatures [{18.3 |BL3|FHL 633 | D1 | 28 et | pr
DISH MACHINE Temperature| Wash 150+ | Rinse180+| If Needed
Temperabirs ascording to smuntituer's sptiifimives Breakfast | | Sy (9 [lowTen,
| and chemical agent used in Final Rinse Lunch LS “ (SR |Jow Tomp
e ORI S Dinner {22 Tt 0w =omp
POT and PAN SINK Temperature| Wash 110F | Rinse 110 F | Sanitizer-200ppm
Final Rinse Tomps determined by chomical agent used Breakfast | 11 114 ool
Lunch |)1q 14 N oot -
, Dinner 1 |20 200 PPN,
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in |
' orbelow | 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM |[—1L.3  [36q [3%y¢
Record temperatures, Freezer and Walk-ins PM Fi2 4 3194 Ta0
- DRY STORAGE | Temperature 45-80 Area | Area’ls | Areet
Record temperatures Dry Storage Areas AM | 44 7l
Record temperatures, Dry Storage Areas PM (A (A | —
Hot- Water Temps in sink AM PM
’ o [120
ij Loy

Signature, Cook Supervisor (AM)

—> 7

\{‘- et h i) \1 'A_P\ Signature, Cook Supervisor (PM)

/11812

FOOD SERVICE MANAGER DATE |

NF-6-2-20

_ Repd

’r\[‘ﬁf‘h’\’\ LD‘*\ P



|
v Secure Sarvices™
FOOD SERVICE
UNIT: AURORA KITCHEN | |
OPENING and CLOSING CHEGKLIST Cy ¢/« 3
Date: |42-27 Time: (9344 || AM - Time: [F0> PM
Shift Checklist AM B Comments
No | Yes
All areas secure, no evidence of theft < [
Workers reported to work, no open sores, %
fever, cough, shortness of breath, chills, 4 -
no skin infection, and no diarrthea v
Kitchen is in good general appearance X
All kitchen equipment operational & clean 4
All tools and sharps inventoried N i
All areas secure, lights out, exits locked iR =l ¥
Menu Items ~ A 1« \d
PRODUCTION SHEET & [ @ |&E |
Breakfast Temperatures |/G3 | g T 29 | T
Menu Items ,%/&"éx gf’”p ;&L o )
Lunch Temperatures | |21 190 (et | et
. Menu Items . ﬁ . “{ ' - Q'V I N
Dinner Temperatures |0 [\V\O T —— T
DISH MACHINE - Temperature | Wash 150+ | Rinse180+ If Needed
peraty Ayl Breakfast syl ' 1s5g llow) Tz@p
ek G Y TernD
Dinner / 23 /50 P
Temperature | Wash [10F | Rinse 110 F | Sanitizer-200ppm
Breakfast 16 11 & Qagym
Lunch LG | 1§ Zearoprr)l)/\
i S s b Dinner l"{@ Hd 200!
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in -
- . orbelow || | 35-40F | 35-40 F
Record temperatures, Freezer and Walk-ins AM | —p.y’ 21,9 | 3¢
Record temperatures, Freezer and Walk-ins PM F/]e L{_.'L 37.6 |37-¢
DRY STORAGE | Temperature 45-80 | Arka ]| Areay | Area |
Record temperatures Dry Storage Areas AM | 64 | et |43 =1
Record temperatures, Dry Storage Areas PM | dO | GO
Hot- Water Temps in sink PM ol
[ /]
Sig{gmupervisor (AM) % M;nature (
< —Tp
FOOD SERVICE MANAGER | i
NF-6-2-20 Veripy by YO
H




Secure Fers iies 7

FOOD SERVICE
UNIT: AURORA KITCHEN Cy.
OPENING and CLOSING CHECKLIST - ole &

Date: 1/13/22 Time:03/S AM _Time: /3L, PM
Shift Checklist AM PM Commients
No | Yes | No | Yes
All areas secure, no evidence of theft )( }f
Workers reported to work, no open sores, X N
fever, cough, shortness of breath, chills, 4 F -
no skin infection, and no diarrhea ¥ “®
Kitchen is in good general appearance X %
All kitchen equipment operational & clean X |+ ' Peostesr €oS For Dishamas hinel
All tools and sharps inventoried X ¥
All areas secure, lights out, exits locked , X N
Menu Items \ : A 3 N
PRODUCTION SHEET @’L&}' w‘?‘ @{?" P & Q\\\V SN @3 @y ‘é&
Breakfast Temperatures |4 3 ]?l\ pr | U1 ler | & | 35|[7 |er|kr 3%
N o8 G b 3
Menu Items ﬁm"p sqr;ul 50 | oo Q{‘f% G .Gf a} f;\"q @ | S@‘
Lunch _ Temperatures |/ 5 ?}{?35 32 &1 32 (X pr | ex 37 |
Menu Items o= o
W (& é;’ L& !é“'g’
Dinner Temperatures | )% [[bb []6% (2 |[bh | &K i
DISHMACHINE Temperature| Wash 150+ Rinsé180+] If Needed
Pemperature according to manufacturer’s specifications - Breakfast /S0 ]2
and chemical agent used in Final Rinse Lunch 192 [Yo
BT LT o Dinner iS5 @?ZL__ Low Temp S4u
POT and PAN SINK Temperature Wash 110 F Rinse 110 F | Sanitizer-200ppm
Pl Rinse Temps deternine by cheronlsgent vl Breakfost | /25 | /2 F | 200ppm
o Lunch | .22 2.3 \og
- Dimer | ['27 |23 | 2-00 fph
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in | Walk-in |
y or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM | -9 6 7.3 R ¥
Record temperatures, Freezer and Walk-ins PM | 9.2 36 37.6
' DRY STORAGE | Temperature 45-80 Area 1 Area’l, | Areat”
Record temperatures Dry Storage Areas AM | &Y Y
Record temperatures, Dry Storage Areas PM S & [ =)
Hot- Water Temps in sink AM PM
114 [ D
Sigmature, CWAM) \i‘%'h b Signature, Cook Supervisor (PM)
) |
b / V2|2 s |
FOOD SERVICE MANX(‘}'Ey e DATE I/ + ! L o vﬂ“ﬁ C— _@M e e
NF-6-2-20 P



FOOD SERVICE
UNIT: AURORA KITCHEN o
OPENING and CLOSING CHECKLIST (ycje S

Ge

Sgwoure Services™

Signature, Cook Supervisor (AM)

Date: Aﬁ\ \,rt) I l 1“”'21/ Time: 354 AM  Time: lZD{) PM
Shift Checklist AM PM Comments '
No | Yes | No [ Yes
All areas secure, no evidence of theft s X
Workers reported to work, no open sores, ,{ s .
fever, cough, shortness of breath, chills, e b4 =
no skin infection, and no diarrhea X Y
Kitchen is in good general appearance A
All kitchen equipment operational & clean N !' Y '
All tools and sharps inventoried & D 4
All areas secure, lights out, exits locked - Y
Menu Items ~ oV » *
PRODUCTION SHEET o :.za"‘ Wl e J\"f & i
Breakfast Temperatures | P11 | {€H 147 bt 134 | 21 12736 [o4] 14
Menu Items | _ ¢ -" _ :
QNG ?0\ éi;}g Sl (] L"d' e’éﬂ_ ﬁd)j 1, 2N e
Lunch Temperatures ff-H 15[ [1o]40 gt [PV WU et | J—F
Menu Items Y Q A,
o (ﬁ‘r/ Qfgl ‘3\\% AW A S8 Q\sqj > l------.._.---__.___..___-____
Dinner Temperatures [|30 135 |27 \bY R’( 6% 1160 ;
DISH MACHINE Temperature| Wash 150+ | Rins€180%] If Needed
Tempemtmamardmg to manufacturer’s specifications Breakfast 1Sy ) &‘1’ low Teq
and chefuialagent used T il Rioe Lunch | [5¢ | | ¢¢ | [purtent
e " Dinner [ 5% /60
POT and PAN SINK Temperature| Wash 110 F | Rinse 110 F | Sanitizer-200ppm
Fisl Kins Tomps determined b Ghemica sgen vied Breakfost | |19 | 114 | Dalpm
Lunch | j7 2% [2ecppin
= : Dinner 1 1) 12 20D 0P/
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
: orbelow | 35-40F |35-40F
Record temperatures, Freezer and Walk-ins AM |Ho g P5.¢ | 3%
Record temperatures, Freezer and Walk-ins PM [~3.3% 363 369
- DRY STORAGE | Temperature 45-80 Area 1 Area’ls | Are
Record temperatures Dry Storage Areas AM (ol (b _ﬁg/
Record temperatures, Dry Storage Areas PM | 6 & e
Hot- Water Temps in sink AM PM
, KK s |
b\ g—
v J \f e *W.‘B, ﬁgy\ Signature, Cook ¢ Supervisor (PM)

_/’7 ﬂ e

/22

FOOD SERVICF MAI\}A((.’ER DATE|

NF-6-2-20




FOOD SERVICE
UNIT: AURORA KITCHEN
OPENING and CLOSING CHECKLIST Cvy cle 3

e e

Secure Nervices™

Date: / = |5-2027 Time:~=4/p AM Time: PM
Shift Checklist AM PM Commients
No | Yes [ No | Yes
All areas secure, no evidence of theft e Y }—-b-t‘ WO ter no-t
Workers reported to work, no open sores, Y % ( O i '
fever, cough, shortness of breath, chills, X \;t ﬁ . -
no skin infection, and no diarrhea p'd %
Kitchen is in good general appearance e T
All kitchen equipment operational & clean < | X | B0 00 et Woa Kon s~
All tools and sharps inventoried N N v ]
All areas secure, lights out, exits locked \r-
Menu Items > ae o L ,c-* | v |
PRODUCTION SHEET & O S
Breakfast Temperatures O |FE )88 [P [Tt | 3g- ¥a |px |24 "Z,T
Menu Items S o 3 o
5 S| g S
Lunch Temperatures | 35 | (41|33 [%U |2 | ¢ | ™ |35 Yy
Menu Items s’p}j ({;}’ g J Qs?f? 8 . '___..—ﬁ)
S| Y
Dinner Temperatures |/ 6T |6 [(7b [(fod | RT] &T [— A
DISH MACHINE _Temperature| Wash 150+ | Rinse180+ If Needed
Temperature according to manufactirer’s specifications Breakfast [53 [§9  |Low Tem P
Tl o o L o e Lunch | |53 96 Lay Teap
_ Dinner |55 [5D 200 12
POT and PAN SINK Temperature| Wash 110F | Rinse 110 F | Sanitizer-200ppm
Fmal Rmse Temps s nined by chemical agent used Breakfast 41% % Zoofgm
Toimich, tO0 (188 |2z
: Dinner 114 12 2:2"’22
FREEZER and WALK-IN Temperature Freezer 0 . | Walk-in | Walk-in
3 or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM | —liw 371 =1
Record temperatures, Freezer and Walk-ins PM + /D3 =7 |38 |
' DRY STORAGE | Temperature 45-80 Area 1 Areal, | Areat”
Record temperatures Dry Storage Areas AM 64 (o] 4 S
Record temperatures, Dry Storage Areas PM L0 G
Hot- Water Temps in sink AM PM
Ro v/

p—

Swnature Cook Superv1sor (AM)

—> /.

FOOD SERVICE MANAGE;(/
NF-6-2-20

Signature, Cook Supervisor (PM)




FOOD SERVICE
AURORA KITCHEN
OPENING and CLOSING CHECKLIST Cvyd¢ 3

UNIT:

Ge

Secure Services?

Date: / / [ b/ 20 Time: 03_@ CAM -Time: (B0  pm
Shift Checklist AM PM Comments '
No | Yes | No | Yes
All areas secure, no evidence of theft X | ;
Workers reported to work, no open sores, g[ ’S() ‘\fm%‘— o DiEh MG 2 -
fever, cough, shortness of breath, chills, f/' ,}( S Ry UDY kq’lq -
no skin infection, and no diarrhea N |
Kitchen is in good general appearance o X
All kitchen equipment operational & clean i X
All tools and sharps inventoried S X
All areas secure, lights out, exits locked Y X
Menu Items | .o W\ S o« Y ,
PRODUCTION SHEET A miﬂ St & rﬁgﬁ épf& § Q,*@ S
Breakfast Temperatures | T 9] [ 0| & | 2 |[PX 33 kil %
Menu Item - s~ |7 ‘3
'SP WS P [ e,
Lunch Temperatwres | 3¢ |3¢ (37 [32 |42 [)q) (33 [ L3 |61 | VT | BF
. AR 567 )
Menu Items }L\ggj @-\(”Q/ - o ok K}Q‘\&/ /( d@w Q)&{\ (xga v
Dinner Temperatures | W% [@47 [ 0\ [ | I | AT [T@e0 | X
DISH MACHINE Temperature| Wash 150+ | Rinse180+| If Needed
Temperatare aceording to manufacturer’s spmﬁaﬂs Breakfast /5 2 / 2/
jaadeneamcai agem mainpmsmnsa Lunch 7 SN
Dimer | [B5 | | 2& JodemP
POT and PAN SINK Temperature| Wash 110F | Rinse 110 F | Sanitizer-200ppm
Funal Rinsc Temps determined by chemical agent used Breakfast s /25 2200 pruq
Lunch /%’7 123 [LI0pp,
_ Dinner I®) |20 200 ppt’b
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in | Walk-in |
orbelow —|35-40F | 35-40F
Récord temperatures, Freezer and Walk-ins AM F /. & 35L| 2¢.8
Record temperatures, Freezer and Walk-ins PM | 4.8 [ 3L 20
DRY STORAGE | Temperature 45-80 Area 1 Areal | Areal
Record. temperatures Dry Storage Areas AM L7 &g
Record temperatures, Dry Storage Areas PM [ -0
Hot- Water Temps in sink AM PM
' /[ 9 /! 5"

/&4&%&

Jr

Signature, Cq(_)} Supervisor (PM)

Sy
™ 4 ! / 1% / 7
FOOD SERVICE MANAGFR DATE |
NF-6-2-20

P——
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GEO Aurora ICE 1/18/2022
3130 N. Oakland St 6:18:15 AM BCU

Temperature
°F

A-1 71.12
A-2 70.90
A-3 70.61
A-4 69.01
B-1 69.52
B-2 69.71
B-3 72.22
B-4 69.71
C-1 69.21
C-2 70.11
C-3 67.50
C-4 67.91
E-1 69.71
E-2 70.61
D-1 72.70
ISOLATION 69.71
PATIENT ROOM 69.52
INTAKE/RECEIVING 72.02
Tank Temp S-12 71.48
Present Value

BOILER-3 111.48
Universal Input[1]

LAUNDRY ROOM MAU-2 and BOILER-4 168.60

Universal Input[13]

GEO



GCO

‘Eewre Semfss

Temperature Log

South Building

Date: M:ﬂ:nday, January 18, 2022

195 Aurora Detention Center

11901 East 30th Street

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
J Kt South-A 711 | 4. ,
\ South-B 717 [ .2
South-C VAN, [e4. 2
South-D 799 [ ]
} South-E 7l = [o4 2
| South-F /7l | &g 2
f South-G 74 / 7. /
South-L Uné ~C U{J-ﬁ/
South-M 7.5 | 29 2
South-N 72 | /.2
South-X Vo by /)
South-Y 72@ O (Linped
South-Z 70 ; 7 / . )
South SMU et P ff‘v
South SMU Shower
3 N/A
MED ISO- Room 1 | & 99 [oa.] N/A N/A
MED ISO- Room 2 | 6 9.9 /74 N/A N/A
MED ISO- Room 3 | 69.9 74, | N/A N/A
i MEDICAL N/A N/A
PRINT: Sz Nawrsor SIGN: %’f— o

Write Legibly

Temperature is taken with a Fluke Mod 52 Digital Thermometer




G

Tuesday, January 18, 2022
North Building

195 Aurora Detention Center

3130 Oakland St.

cecure Services™ Temperature Log  Aurora, cO 80010
Date Unit Dayroom | Shower | Shower | Shower | Shower | Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 #7
]- 182% A-1 lo49.7
‘A-2 1097
A-3 /¢4
A-4 /17
B-1 [04.6
B-2 164.7
B-3 /4]
B-4 1094
C-1 o7 7
C-2 7y
C-3 104,
C-4 [1¢4.9
D-1 0% 1 N/A N/A N/A
D-2 e N/A N/A N/A
E-1 /107 N/A N/A N/A
E-2 jor 7
Phy
Therapy N/A N/A N/A N/A N/A N/A N/A
Intake N/A N/A N/A N/A N/A N/A
PRINT: Lryn  Nomsen SIGN: f B
Write Legibly
Medical Showers Temperature Log
Name: Date:
ROOM 542 540 538 536 534 523 522 ‘Tub Room
Air: 77 702 | 699 23 | 71t | w5 |23
water: | 15 | 100y |15 | 197 | 19T oy |15 | €17

Temperature Taken with a Fluke Mod 52 Digital Thermometer
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